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upon the analyses of three 25-g samples per lot, falls far short of NRC
recommendations. Indeed, based upon the assumption of random distri-
bution of salmonellae within a particular lot, the probability of accepting
a lot with an average Salmonella contamination of one organism per 125
grams is 55% (see Figure 9-3). Thus a lot of the quality that should be
rejected according to the NRC Category III sampling plan would be ac-
cepted by the USDA sampling plan 55% of the time. And this, in fact,
is the USDA surveillance sampling plan that is used to determine how
frequently a given processor must conduct Salmonella tests on his prod-
ucts. The statistics are only slightly more favorable using the sampling
plan prescribed for liquid or frozen eggs wherein a single 100-g sample
is analyzed (n = 4 instead of n = 3).

With respect to certification samples, the USDA program similarly falls
short of the NRC recommendations. Here, the number of samples analyzed
(n) is determined by the number of shipping containers within a lot. The
virtue of this approach, of course, lies in the fact that the larger the number
of units, the more individuals at risk, ignoring the unit weight of the
containers themselves. But for the smallest lot (50 containers or less),
n = 4, thus employing a consumer's risk far greater than contemplated
by the NRC committee. For the largest lot (greater than 1,500 shipping
containers of dried eggs), n = 20, the sampling plan is somewhere be-
tween a Category II and Category III, according to the NRC report. For
liquid and frozen eggs, the sampling plan for the largest lot involves the
analyses of three 100-g composite samples (n = 12), which falls short
of the stringency recommended by the NRC. In terms of assessing the
microbiological safety of individual lots of product, it is difficult to justify
the stringency of varying sampling plans depending upon lot size (see
Chapter 6).

Likewise, the USDA confirmation sampling program falls far short of
NRC recommendations. A single 100-g sample (n = 4) is analyzed.

Since the USDA surveillance sampling program is based upon somewhat
unsound statistical premises, it may be argued that the total surveillance
program is in question. The credibility of the USDA certification, sur-
veillance and confirmation sampling plans could be significantly improved
simply by increasing the weight of the samples analyzed in connection
with this program. If one classifies these products as Category III, then
the analysis of a single composite 325-g sample (n = 13) would give
95% probability of 1 Salmonella or less in 125 g of product. If one were
to consider these products in Category II, then the analysis of a total of
725 g of product would give a 95% probability of 1 organism or less in
250 g. The present USDA sampling schemes fall far short of those rec-